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0COAN1 T CHEESE CAKES

Pi and (.'rate oqe rocoanut. Boil one pound
linutei iti two-thirds of a

r; then stir in the irrated cocoa-

immer for b n minutes longer. Re-
"i the lire, and while warm f-tir in
ii'.onfu! of butti-r. the yolks of two

-.veil beaten, the f_-r.v- rind of one

rained juice of half a lemon and
.. led raisins. Bake for about

twelve minutes In «patty or tart pans that hare
lined with pastry. Garnish each wi*l. a

tablespoonful of meringue, and return to a

browned.
FRUGALITY FRUIT CAKE

«-, when rightly made, can hardly be
told from a ruh fr. but to have it at

must be carefully mixed and cooked
si | '" ah ven. Cream to-

pful of roam sugar and half a

.; of mixed lard ai d butter; then add
of ground eocoa

.. :i,.e >. half a cup¬
ful of dark molasses, one pool ll
¦.round cinnamon and grated nutmeg,
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IlIKi E TURNOVERS
Ii as the regular Bunco

* urnort r I they an hardly he

I bed from theSJ- i'ruuarn û\m 'iiliag

by mixing together one large cupful of stoned
and chopped raisins, half a cupful of currants,
three tablespoonf.ils of melted butter, two

heaping tablespoonfu'f of sugar, one tahle-
spoonful of molasses, half of a grated nutmeg,
half a teaspoon**ul of ground cinnamon, and
the gTated yellow rind and juice of one lemon.
Roll out a sheet of pantry, cut into rounds, and

lay two tablespoon fuIs of the mince h .*
centre of each circle. Fold over tha erf.

crimp the edge«, of the ; SI tr.Üt»
tines of a fork dipped in flour, and maka s»

eral incisions in the top of each, Lay *

grea.sed pie plates, hrut-h t ret" *avfth beotenag
mixed with a little water, and bake in a w

hot oven until cnap and brown.
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